We are a company of people engaged in the production of food, seeking to pursue truth and integrity, and committed to creating value for our shareholders, our customers, and our people in the process.
Sustainability is an important part of the culture at Tyson Foods, and we take very seriously the company's responsibilities to customers, shareholders, Team Members, and the communities where we live and work.
This document provides an overview of the company's efforts to support environmental stewardship, social progress, and economic growth. The information in this report, unless otherwise noted, covers fiscal year (FY) 2005 (October 3, 2004 to October 1, 2005 . It primarily focuses on Tyson operations within the United States, with some additional information provided on international operations.
We encourage you to read this report to learn more about what Tyson Foods is doing now, and what we plan to do in the future, to strive toward sustainability.
Visit our Web site for more information.
Global Reporting Initiative
One of the tools used in the development of this report was the Global Reporting Initiative (GRI) Sustainability Reporting Guidelines. For details on which GRI indicators have been addressed, see the index at the end of this report. As the world's leading processor and marketer of chicken, beef, and pork, we feed our families, the nation, and the world with trusted food products. We are stewards of the animals, land, and environment entrusted to us and provide a safe workplace for our Team Members. We invest in our people, our products, and the community while striving to provide consistent and satisfactory returns for our shareholders.
Contents
In 2005, we celebrated our 70 th anniversary as a company. If my grandfather were alive today, he would be proud of what we have accomplished. Through a lot of hard work by many talented people, we are living our Core Values every day to guide Tyson Foods to be a more sustainable company.
I am proud to introduce Tyson Foods' sustainability report, describing our company's performance in addressing our responsibilities to society, the environment, our independent producers, and our Team Members. We have organized this report to align with our Core Values: who we are, what we do, how we do it. This report and our Web site chart our progress as we seek to do what's right and strive to meet the challenges we face going forward. I invite you to read this report and share your comments with us.
John Tyson Chairman and Chief Executive Officer

From the CEO
John W. Tyson Don Tyson
T h e L e g a c y c o n T i n u e s
After nearly seven decades of providing trusted quality food products to health conscious consumers, we at Tyson Foods often look back at a proud heritage that began when John Tyson drove a truckload of Arkansas chickens to Chicago for a $235 profit. Thirty-five years later, Don Tyson began building Tyson Foods to be the number one chicken company in the world.
The standards our founders set for innovation and customer service have made Tyson Foods the world's largest protein producer. Today, John Tyson, Chairman of the Board and CEO, is following in his grandfather's and father's steps by growing our company and applying the same high standards. This sustainability report is designed to provide information about our company's efforts to these stakeholders.
VaLuE-addEd pROduCTS
In the 1980s, Tyson Foods pioneered value-added chicken by creating convenience foods for retail and foodservice customers. Tyson is using that expertise to add value to beef and pork by enhancing current product lines, expanding existing categories, and creating new categories. The company is working aggressively to increase sales of value-added products in all three proteins.
Tyson Foods is the leading marketer of:
• value-added chicken, beef, and pork to retail grocers, broad line foodservice distributors, and national restaurant chains • fresh beef and pork • frozen and fully cooked chicken, beef, and pork products • case-ready chicken, beef, and pork • supermarket deli chicken products • meat toppings for pizza chains and retail frozen pizza • club store chicken, beef, and pork • ground beef • value-added and frozen chicken to military commissaries • flour tortillas to the foodservice industry
OpERaTIOnaL EFFICIEnCIES
Striving to operate more efficiently and maintain best cost management practices is an essential element of Tyson Foods' strategy. On going improvement programs make processing plants and products safer, increase efficiencies, improve yields, improve Team Member safety, and control operating costs.
InTERnaTIOnaL
Tyson Foods' international strategy is to support its global customers' international growth, diversify sales in all markets, and increase in-country production. International business represents approximately 11 percent of Tyson's sales revenue.
powered by Tyson™
In September 2004, Tyson Foods launched a marketing campaign in which we promised to Proudly Power the World. Since then, Tyson has been spreading its Powering message and making great strides toward the goal of branding Tyson as the world's leading protein provider.
The brand continues to grow in consumers' minds with top of mind brand awareness increasing for the 11th straight year. Tyson Foods communicated to consumers how important protein is for adding energy to their lives. Consumers responded by adding more Tyson products to their shopping carts and deepening their loyalty to the Tyson brand.
Tyson Foods is committed to the fight against hunger. Since 2000, the company has provided more than 27 million pounds of chicken, beef, and pork -or more than 100 million meals -in cooperation with Share Our Strength, a national nonprofit that inspires and organizes individuals and businesses to share their strengths to help end hunger, benefiting more than 400 hunger relief organizations across the United States. Within 18 months of partnering with Share Our Strength, the company exceeded its initial 3-year commitment to donate 6.5 million pounds of high-quality protein.
"As the world's largest protein company, our donation efforts with Share Our Strength focus on ensuring that this essential component of a healthful diet is available to those who might otherwise go without," says John Tyson, Chairman and CEO of Tyson Foods. "... [W] e will remain strong in our efforts to support organizations ... that work constantly on the frontlines for solutions to end hunger." "The level of generosity and support Tyson and its Team Members provide to help feed our nation's hungry is astounding," says Bill Shore, founder and Executive Director of Share Our Strength. "With the help of corporations like Tyson, we can raise the awareness and understanding of this important issue to a new level and make a difference in both short-term and long-term solutions."
In addition to the hundreds of donations made each year, Tyson Foods has been the national sponsor of Share Our Strength's Operation Frontline®, a nutrition education program, which operates in 15 states and Washington, D.C., covering more than 200 communities nationwide. Classes provide low-income individuals and families with the cooking, nutrition, and food budgeting skills they need to make healthful and economical food choices. The company provides financial, product, and volunteer support for the program. The Operation Frontline® program has expanded by 50 percent since Tyson Foods became involved. 
Who We are Ethics and Tyson
The foundation for ethical behavior is in our Core Values. We work hard to nurture a culture of integrity throughout the company. We have established an ethics department that provides a quarterly report to the Board of Directors, with an expanded report to the board's governance committee.
Code of Conduct
As a central element of our corporate integrity and culture, the We also share our code with key business partners and expect from them a similar level of commitment to ethical behavior.
Ethics Training
Every Team Member, and the board, receives annual ethics training to ensure the Code of Conduct is understood and followed. The training conveys why it is important to do the right thing and explains our ethics culture. It encompasses sessions for hourly and management Team Members. We customize the training material and delivery for different segments of our workforce, review it annually, and update it as needed.
During the summer of 2004, Tyson Foods introduced a new course entitled "Selling Ethically." Other specialized courses in ethical decision making are under development. Moving forward, we will continue to assess and improve our training programs.
"Thank you for doing such a wonderful job!! You really made the presentation interesting. I have sat through ethics presentations that were dull and insincere. I am so glad that I now work for a company that really seems to think of the impact on the community around us, instead of merely profit for the company!" 
-Tyson Team Member after attending an ethics training session
Ethics Help Line
GOVERnanCE
Tyson Foods' Board of Directors has established Corporate Governance Principles covering:
• the role and qualifications of our directors • board meeting agendas • the roles of the board committees • director orientation and continuing education • selection of the chairman and CEO • management succession
board of directors
Since 1998, when John Tyson assumed the role of chairman of the board, the size of the board has been reduced while its percentage of independent and diverse directors has increased. This has been a deliberate change to drive board independence. Ten directors currently serve on the board, five of whom are independent. There are three board committees, which only independent board members serve on. These committees and their responsibilities are listed below.
• audit committee. Primary function is to assist the board in fulfilling its responsibilities by regular review and oversight of the company's financial reporting, audit, and accounting processes.
• compensation committee. Responsible for overseeing executive compensation, employee benefit plans, and compensation policies • governance committee. Responsible for reviewing and approving related-party transactions, the Corporate Governance Principles, and the Code of Conduct See our Web site for more information.
SHaRInG KnOWLEdGE
We share our knowledge and experiences in ethics with others in the broader community. The director of our ethics department gives presentations on our work to academia and others in industry. In addition, Tyson Foods benchmarks its ethics programs and practices with those of other companies to keep abreast of best practices across industry. 
SuppORTInG dIVERSITy and InCLuSIOn
At Tyson Foods, our Core Values state "we strive to be a company of diverse people working together to produce food." We believe valuing and managing diversity is a cornerstone that has supported the growth of our business throughout our history, especially in the past decades. We also believe diversity will be a major factor in helping us grow in the future.
In our workplace, there is a wide variety of similarities and differences that exist among us. Therefore, it is the responsibility of management to effectively manage and serve all of our Team Members by respecting their unique backgrounds, knowledge, attributes, and experience. 
business Case for diversity at Tyson Foods
Diversity Increases Innovation
Promoting a culture that values and capitalizes on individual and collective talents, opinions, perspectives, and ideas will make us a more creative company. We believe constructive interaction provided by diverse teams will ultimately yield superior results, far beyond the capabilities of teams comprised of people who all think, work, talk, and behave alike. 
Team member bill of Rights
Diversity enhances Consumer and Investor Confidence
Our diversity business case at Tyson Foods is based on the fundamental belief that all consumers are important. Given the fact that the combined buying power of all minority groups in the United States is more than $1.8 trillion, it is quite clear to us that we must work hard and smart to increase our understanding of the lifestyles, preferences, and buying habits of these consumer groups. Furthermore, we also believe investors respond more favorably to companies that show stability and competence with respect to addressing diversity and inclusion concerns and opportunities both in the workplace and community.
effective Diversity Management helps Us Maintain our Competitive advantage
There are several ways we proactively leverage the richness of the diversity that we are fortunate to have represented throughout our business.
• We provide a robust series of management development courses, activities, and assignments to ensure our talent base remains highly competitive.
• We incorporate what we learn about the cultural values, traditions, lifestyles, and eating preferences of our multicultural consumer markets into our core marketing and business strategies.
• We work very hard to respect and honor the traditions, values, and contributions of both our multicultural Team Members and the communities we serve.
Diversity helps attract and retain the Best of all Groups
By valuing, managing, and respecting differences and similarities in the workplace, we create an environment that more people want to join. Likewise, our Team Members must be capable of marketing and selling, as well as delivering, products to a diverse customer base both globally and domestically. Therefore, as a company, we must exercise every opportunity to attract, develop, and retain a global talent pool, which is inherently quite diverse on multiple dimensions. More importantly, we will continue to enhance and sustain a business culture where everyone feels welcomed and wants to stay with the company. This is what we refer to as "inclusion." Our Team Members must believe their short-and long-term career objectives can be achieved here at Tyson Foods.
a M e s s a g e F r o M T h e L u L a c P r e s i D e n T Pa rT n e r i n g T o s T r e n g T h e n h i s Pa n i c c o M M u n i T i e s 
Reducing Turnover
We work hard to provide a good working environment and to retain our people through competitive wages, fair treatment, training, benefits, and safe working conditions. The dramatic improvement in our turnover rates in the past four years demonstrates the company is making great progress. Whenever turnover rates rise, we conduct an analysis to identify and remedy the cause. 
WaGES and bEnEFITS
We believe in sharing our success with Team Members. After all, they are critical to the company's success. 
InVESTInG In TEam mEmbERS
Leadership development
The strength and caliber of leadership in our company is the bedrock of our future. Organizations with high-performing leadership talent and development strategies will build and sustain a competitive advantage. To manage an organization with the size and speed of change at Tyson Foods, we created a comprehensive talent management and succession planning program. This program identifies, develops, and retains leaders within the organization and is helping us build a formalized succession plan.
Emerging Leaders program
The We know our efforts to reduce discrimination and harassment and to improve Team Members' trust in our governance are working. The number of internal complaints has greatly declined since we instituted our call-in number, the mediation agreement with the EEOC, and the ADR process. A couple of months ago, my mother and father were both in the hospita l at the same time. My father was very, very ill. We though t that Dad may not make it through this illness. I took off work for a week to stay with them in the hospita l during this time, due to the very serious nature of the illness.
During this time, Chapla in Dan Sweare ngin from the Sedalia , Missou ri, plant came to the hospita l several times to comfor t my family during this very difficul t time.
When the plant first got chaplai ns, I really had a hard time underst anding why. Now that my family has gone through this difficul t time, I'm very thankfu l that Tyson Foods has this benefit for me and the other Team Membe rs at the plant.
Chapla in Dan went way beyond the call of duty to offer my family comfor t during this period of illness. I would just like to thank Tyson Foods for having chaplai ns at the plant for Team Membe rs during times such as this.
By the way, Mother and Father are home and doing just fine.
David D. Smith Sedalia , Missou ri
What We do Food Safety
Food safety is -and will remain -one of the company's top priorities. Our Core Values demand that we feed our families, the nation, and the world with trusted food products. We must earn and maintain consumer trust and confidence in our products, each and every day.
A highly integrated system at Tyson Foods includes policies and procedures covering all aspects of food safety, from animals on the farm to our processing facilities and the consumer's home. Tyson's world-class network includes nearly 3,000 Team Members in 62 food safety and quality assurance (FSQA) plant locations as well as 18 FSQA corporate and regional laboratories. The primary responsibility of these food safety professionals is to verify controls are properly implemented and continue to be effective in preventing food safety hazards in finished products.
Policies and procedures are under constant scrutiny and refinement, leading to continuous improvement in our control systems.
The food safety and product quality department works closely with research and development to establish integrated systems that build food safety into product development (e.g., identifying and labeling products containing allergens).
manaGInG FOOd SaFETy
As part of our ongoing efforts, we identify, develop, and implement control measures to address potential threats to food safety. All Tyson facilities must comply with applicable government regulations and standards, including the Poultry Products and Inspection Act, the Meat Inspection Act, and the Food, Drug, and Cosmetic Act. Company requirements frequently go beyond these regulations and industry standards.
Hazard analysis and Critical Control point approach
Working closely with the U.S. Department of Agriculture (USDA) in the early 1990s, Tyson Foods was one of the pilot facilities for the use of Hazard Analysis and Critical Control Point (HACCP) systems. The HACCP approach ensures controls for product quality and safety are in place at all critical processes in our facilities. Tyson Foods required facilities to implement HACCP in 1992, six years before USDA. Every Tyson food processing facility has a HACCP coordinator and staff with responsibility for implementing food safety controls and monitoring the production process.
Laboratory Certification
Our food safety and research laboratory in Springdale, Arkansas, is dual certified under the International Organization for Standardization (ISO) quality management system standard ISO 9001:2000 and the ISO/IEC 17025 standard for the competence of testing and calibration laboratories. In addition, seven other Tyson Foods regional and corporate laboratories are certified under the same ISO/IEC 17025 standard. To obtain such certification, laboratories must undergo an extensive and continuous process, including third-party assessment. See our Web site for more information.
Internal Food Safety audits
Each facility undergoes a comprehensive series of quarterly audits conducted by representatives of the Tyson Foods corporate FSQA staff, including regional and divisional FSQA managers, corporate HACCP specialists, and our division FSQA directors. These compliance audits ensure every facility has fully implemented our standard practices for product safety and quality.
Through a separate auditing program, research and laboratory services professionals help ensure food safety at our plants through regularly scheduled audits of food production facilities and labs. These audits verify compliance with Tyson laboratory verification procedures as well as government regulations on food safety testing.
Independent Inspection
The USDA Food Safety Inspection Service (FSIS) regularly inspects domestic beef, pork, and chicken processing facilities. All 97 Tyson Foods processing facilities have USDA-FSIS inspectors stationed on site full-time. The USDA-FSIS presence may range from one inspector per production shift to more than two dozen, depending upon the complexity of the processing operation. A small portion of these facilities fall under the joint jurisdiction of the Food and Drug Administration (FDA) and USDA based on the types of products manufactured at the location. These facilities are subject to regular inspections by FDA and local health departments in addition to USDA-FSIS. Tyson Foods has five non-meat processing facilities that fall solely under FDA jurisdiction and are subject to routine inspections by that authority.
In addition, the vast majority of our food processing facilities are subject to the intense scrutiny of third-party auditors -generally representing major customers. Like Tyson Foods, "For a company gathered together in the production of food, the safety of our products is of paramount importance to us. In my opinion, food safety should always be the driving factor when making business decisions at any level within Tyson. The millions of families who rely on us to provide protein-rich, good-tasting meals deserve no less.
"Every day, I see Team Members fulfilling this commitment. Production, quality assurance, and maintenance personnel consistently follow Food Safety and Quality Assurance procedures. We work hard to make sure that process temperatures are properly maintained, that products remain free from any contamination, and that no one is exposed to an undeclared food allergen. These are just a few of the food safety areas on which we focus.
"I believe that we are helping our customers get the most enjoyment and value from their food by giving them confidence in our products." -Anthony Sumlin, regional Quality Assurance Manager these customers have a fervent desire to ensure the safety of these products. Third-party audits are typically conducted by well-known independent organizations, such as the Food Products Association FPA-SAFE program, the National Sanitary Foundation International, the Food Marketing Institute's Safe Quality Foods International, the American Institute of Baking, and Silliker Food Safety and Quality Solutions, among others. These audits are comprehensive verification checks not only of the systems in place at a particular processing facility but also of the food safety systems companywide.
Training programs
We provide ongoing training to keep Team Members up to date on the latest food safety issues and technology.
• 
product Tracking Capabilities
Tyson Foods has developed a state-of-the-art system to label and track product from the processing plant to the customer's receiving dock. Our SLAP system -Supply Labels Applied Promptly -electronically tracks inventory with bar codes that include the plant name, processing line, time of day processed, and other vital information. With SLAP, we will be able to pinpoint the location of any case of product in the event a stock recovery is required. Currently, 36 facilities utilize the SLAP system.
dEVELOpInG InnOVaTIVE appROaCHES THROuGH RESEaRCH
The company's research and laboratory services group conducts extensive research into ways to improve the safety of food products, reduce the threat of contamination, and ensure a healthful environment in our facilities. Research trials are often conducted in collaboration with government, academia, trade associations, and other industry members. Our commitment to the safety of the food supply and our Core Values dictate that we share the fruits of our research labor and dollars. Trial results are frequently published and are available to anyone interested in improving the safety of the food supply. Food safety is not a point of competition between manufacturers.
Through our active support of industry associations, government, and academic researchers, we sponsor research covering BSE, avian influenza, Campylobacter control, and other public health issues within the food industry. We make substantial contributions to national beef, pork, chicken, and food industry projects aimed at reducing food-borne bacteria and enhancing consumer education about food safety.
EnSuRInG HEaLTHy FOOd SOuRCES
Tyson Foods has implemented comprehensive programs and control initiatives to protect the safety of food.
E. Coli O157:H7
Our commitment to food safety is evident in the work we have done to keep Escherichia coli O157:H7 (E. coli) out of ground beef. Tyson food safety professionals developed Carcass PREP™, the Carcass Pathogen Reduction Enhancement Program, which incorporates the use of steam vacuums, steam pasteurization/ hot water, and antimicrobial rinses to treat beef carcasses and ensure beef products are safe for consumption. In addition, our Total N60™ trim sampling program to detect the presence of E. coli O157:H7 in beef trimmings destined for ground beef is recognized as the gold standard within the industry.
E. coli O157:H7 is one of hundreds of strains of the bacterium Escherichia coli. Although most strains are harmless and coexist within healthy humans and animals, this strain produces a powerful toxin and can cause severe illness. Through collaborative industry research and the identification of control mechanisms, Tyson Foods is reducing the prevalence of E. coli O157:H7 in ground beef. What was once considered an emerging cause of food-borne illness is now showing marked declines; national data for 2004 demonstrate a 47 percent reduction in human illness associated with this pathogen, according to the U.S. Centers for Disease Control and Prevention.
Listeria
Our Sentinel Site program TM is recognized internationally as a model program for the control of Listeria monocytogenes in ready-to-eat (RTE) processing facilities. Tyson designed and implemented this program in 1999. It involves a comprehensive system of sampling, requiring each facility producing RTE products to test every processing line every week for Listeria. Through our laboratory information management system, each facility is independently alerted to which equipment or environmental sites must be sampled each week. Samples are collected on randomly selected days and times to ensure an unbiased and representative view of the operating conditions at the facility. These practices ensure Tyson RTE products provide the highest degree of consumer safety.
In addition to this monitoring program, validation work is currently being done for various ingredients, topical treatments, and post-process packaging treatments that can be applied to refrigerated, fully cooked product to inhibit growth of Listeria for the duration of the product shelf life.
bSE
Tyson Foods has a rigorous safety and quality system in place to prevent bovine spongiform encephalopathy (BSE, also known as mad cow disease) from entering food products and the human food supply chain. We carefully inspect all cattle prior to purchase for signs of disease. In line with current best practice and USDA regulations, tissue potentially harboring this disease is carefully removed and properly disposed. All equipment that could come into contact with such tissue is thoroughly sanitized before other cattle are processed.
Campylobacter
Campylobacter is a bacterium commonly found in non-frozen, raw (fresh) chicken. It is a major cause of food-borne diarrheal illnesses in the United States according to the Centers for Disease Control, but is easily destroyed by freezing and cooking processes. Tyson Foods is participating in nationwide studies sponsored by the U.S. Poultry and Egg Association (USPEA) to establish baseline numbers for Campylobacter incidence industry-wide. To date, considerable progress has been made in reducing the incidence of Campylobacter in fresh chicken.
Salmonella
For several years, Tyson Foods has been actively involved in monitoring programs designed to detect potential food safety hazards attributed to Salmonella. Work is being done to find and eliminate potential sources of Salmonella introduction into the flocks, and raw chicken production is monitored daily at every processing facility for incidence of Salmonella. Finished product is also routinely tested before it is released to the customer. Tyson scientists and production personnel work closely with corporate statisticians to develop validation studies to help determine the most effective, economical, and environmentally friendly intervention strategies that can be applied in processing facilities for control and prevention of Salmonella.
avian Influenza
Avian influenza (AI) has been monitored at Tyson for many years. We have a rigorous AI surveillance program in place which focuses on both breeders and broilers. Breeder flocks are monitored many times over the course of their life, and broilers are randomly monitored prior to processing. By the end of January 2006, all broilers processed at Tyson Foods facilities will be tested for AI to confirm negative status. In addition, Tyson has two laboratory facilities that are National Poultry Improvement Plan (NPIP) authorized laboratories for AI testing. While there are many forms of AI, not all are common in commercial chickens; however, some forms do appear occasionally. When this happens, Tyson works cooperatively with federal, state, and local authorities to contain and eradicate the disease. Tyson Foods has implemented a comprehensive plan that includes biosecurity drills, and regularly audits the effectiveness of the program. Tyson Foods chicken health and occupational health experts will continue ensuring the most effective programs are in place to prevent and eradicate AI in Tyson flocks.
Flock protection
As a fully integrated chicken producer, Tyson Foods owns chicken throughout its life cycle. Our chicks undergo a thorough health check and immunization program at the hatchery to protect against disease at the farm. We vaccinate the mother hens against infection and monitor the immune levels of birds to ensure they are disease free. Several thousand serum tests are run every week on samples from farms throughout the company to confirm animals are healthy. To preserve the longterm effectiveness of antibiotics, we use these medicines only when needed to prevent disease or transmission of disease. In our hatcheries, we sanitize the buildings to minimize disease transmission as chicks hatch. Through a demanding biosecurity program, we limit the movement of people and animals between farms to minimize the spread of diseases.
We test every flock to ensure it is pesticide free. We routinely monitor for pesticide residue in samples of feed ingredients, finished feed, litter, and soil from each farm. Pesticides that could leave residue in and around chicken houses and feed supplies are absolutely prohibited.
Safe Feed Is Safe Food
Food safety starts with safe feed for the animals. We produce chicken feed at our 34 feed mills using grains from approved suppliers -members of the Animal Protein Producers Industry -with systems in place to control Salmonella. The typical diet of a Tyson Foods bird primarily consists of corn, sorghum, and wheat, plus a mixture of vegetable proteins. We audit all feed mills to ensure the quality of feed is maintained throughout the company.
COmmunICaTInG WITH COnSumERS Food Safety for Customers and Consumers
Raising customer and consumer awareness is a key component of food safety. For example, our products are labeled with information on how they should be stored and cooked. Tyson Foods, in partnership with others, sponsors several initiatives to promote safe handling of food.
foodWISe® For more than 65 years, we have collaborated with industry partners and consumer associations to ensure the entire food chain is safe. Our foodWISE® program is specifically designed to help educate customers and consumers on the comprehensive food safety practices that exist within Tyson Foods and to bring food safety techniques into the home. We spread this message through consumer events, on our packaging, and through our Web site.
Fight BaC!®
Tyson is a sponsor of the Food Marketing Institute Foundation and its educational efforts on food safety and handling. The company has made significant contributions to Fight BAC!® through the foundation. This consumer education effort was initiated by the
Tyson Foods is one of the largest users of grain feed in the world and the largest producer of animal grain feed for chicken. All Tyson Foods feed mills are licensed and inspected by FDA, all are members of the American Feed Industry Association, and all follow industry best practices for handling feed.
Tyson Foods has never used, nor do we currently use, growth hormones or steroids in our chicken. Federal regulations prohibit the use of growth hormones or steroids in any chicken product.
Partnership for Food Safety Education, a coalition of industry, government, and consumer groups. Tyson Foods also contributes to Total Food Safety Management, a program focusing on education and adoption of food safety best practices at the retail level.
ServSafe®
Our food service division sponsors the International Food Safety Council (IFSC), which is part of the National Restaurant Association Educational Foundation. The council aims to heighten awareness of the importance of food safety education. We are a founding member of the IFSC ServSafe® program, which is one of the premier training vehicles used by food service operators to teach employees about safe food handling.
allergen Labeling
To improve consumer education and awareness of potential food allergens, in 2001 -well ahead of the Food Allergen Labeling and Consumer Protection Act of 2004 -Tyson proactively initiated labeling of packaged products that contain allergens. Although there was no government mandate or directive to do so, it was and is vitally important to protect consumers' health to the best of our ability, and this included the growing concern over allergic reactions to undeclared proteins in food products. In addition, whenever a product formulation changes, we send an alert to our facilities to ensure allergen food labeling is properly updated. Our food allergen guidelines were adapted from the Food Allergy and Anaphylaxis Network (available at www.foodallergy.org).
Healthy Eating
Lifestyles and nutritional needs vary from country to country and change over time. Today, many people in the United States and Europe are battling obesity. Our efforts to promote well-balanced eating include offering a variety of protein-rich foods that can be used in low-fat and low-carbohydrate diets. The company also makes products for customers watching their intake of calories, sodium, trans-fats, and carbohydrates. As lifestyles and needs evolve, Tyson Foods will continue to respond with innovative product offerings.
Consumers are becoming more aware of the nutritional content of foods. In 2004, Tyson Foods removed trans-fats from fully cooked retail and school foodservice products. We also made product labels more informative. Packaging labels convey key nutritional information that helps consumers make more informed choices.
Listening to Others
Consumers can reach us through a 24-hour food quality and complaints hotline (1-800-24-Tyson). We treat each call seriously and promptly. If a question or concern cannot be answered immediately, we will address it within 48 hours. The hotline is staffed by food quality experts who can answer questions about nutritional content, packaging, shelf life, storage, preparation, and new product lines. In 2005, the hotline received approximately 122,000 calls, of which 36 percent were complaints while 64 percent were questions regarding product quality and related topics.
animal Well-being
Millions of people around the world depend on chicken, beef, and pork as an important source of protein. We do our best to ensure the handling of animals is carried out as humanely as possible, and expect all Team Members to respect and serve as stewards of the animals entrusted to them.
anImaL WELL-bEInG pROGRamS and pRaCTICES
We have developed and implemented animal well-being programs for our chicken, beef, and pork businesses. The programs cover:
• internal audits by veterinarians, live production, and QA professionals • training and monitoring of Team Members as they work with the animals • inspection of facilities used for housing, staging, and handling of animals • independent third-party validation and review of operations and facilities
In addition to plant site functions and activities, we also cooperatively engage and train our live-haul personnel and independent chicken producers to further promote and provide conditions that support animal well-being.
Because we purchase beef and most of our pork from independent suppliers, we have less control of these animals' well-being prior to processing. However, we still strive to ensure their wellbeing is maintained from the farm to our facilities. For example:
• We are assisting the National Pork Board with developing an animal well-being program for producers.
• We buy only healthy animals.
• We provide manuals that outline good management and well-being practices to the drivers who transport livestock to our plants.
Our Commitment: mission Statement on animal Well-being
"Tyson Foods is committed to the well-being, proper handling, and humane slaughter of all the animals that are used in our food products. This is a longstanding commitment, and we pledge our diligence in leading the industry pursuit of new and improved technology and methods to further enhance animal well-being. This is not only the right thing to do, but is an important moral and ethical obligation we owe to our suppliers, to our customers, to ourselves, and, most of all, to the animals we depend on for our products and our livelihood. All Tyson Team Members, as well as our chicken producers and beef and pork suppliers, are expected to respect and serve as stewards of the animals we work with every day, treating them in a proper manner at all times."
-John Tyson, Chairman and CEO
Acting on this commitment, Tyson Foods established an Office of Animal Well-Being. This office advises company executives and management regarding animal well-being issues and works directly with customers and trade groups. It audits animal handling practices at Tyson Foods facilities and develops training materials. The office also provides technical guidance and insight on antibiotic and hormone issues as related to animal well-being and animal production agriculture.
• We have management positions certified to train swine truckers in the Trucker Quality Assurance program developed and managed by the National Pork Board.
Although we do not always hire or control these transporters directly, we do inspect the hogs and cattle as they arrive at the facility, and we investigate any concerns. 
Training programs
audits
To evaluate the effectiveness of our animal well-being training and to ensure Team Members are following procedures and practices correctly, we routinely audit all Tyson plants. For chicken processing facilities and hatcheries, bird well-being audits are conducted using protocols developed in conjunction with the National Chicken Council animal well-being guidelines. Auditors inspect birds for injury during transportation and handling, and observe handlers to ensure humane treatment of birds. Audits are performed on a weekly basis by the plant manager and Team Members, and monthly by our quality assurance staff (processing facilities) or live production managers (hatcheries). Once a year, a Tyson veterinarian audits all chicken plants. We also are training our in-house veterinarians on auditing techniques for animal well-being in chicken houses so we can extend our auditing programs to our independent producers and Tyson-owned farms.
For beef and pork processing plants, Tyson has developed an audit program using the American Meat Institute animal wellbeing guidelines. The plant manager performs an in-depth animal well-being audit twice yearly. Yard supervisors conduct quarterly yard condition and trucker transportation audits. In addition, USDA evaluates our well-being practices on a routine basis.
Several customers conduct independent audits of animal wellbeing at our chicken, beef, and pork facilities.
What W e D o a n i M a L W e L L -B e i n g aT B r o i L e r F a r M s
Cages are not used in broiler houses at Tyson Foods or our independent producers. Our birds are raised indoors in barns where they can move freely and where we can protect them from inclement weather, temperature extremes, predators, and parasites. The typical broiler house is about 16,000 square feet, and the birds are allowed to move throughout this entire space for a majority of their lives. The houses are kept warm in the winter and well ventilated in the summer.
We do not use forced molting techniques, as is sometimes done in the chicken industry to increase the productive life of laying hens. (Molting is a natural process that allows hens to replace their feathers during which no eggs are produced.) None of our birds undergo this practice.
We do not practice debeaking or toe trimming in our broiler houses. Bird flocks naturally establish a "pecking order" and, at times, experience instances of aggressive behavior. To counteract this, some independent producers trim the beaks and the middle toes of birds. However, this is not done by Tyson Foods or our independent producers. The conditions in broiler houses owned by or contracted with Tyson are carefully controlled to minimize stress on our birds, and instances of aggression are so low that beak or toe trimming is not necessary.
automated Catching of Chicken
Each of our chicken processing facilities maintains five or six catching crews, who catch the birds and load them onto trucks for transportation to our processing plants. To protect worker health and safety and reduce stress on birds involved when hand caught, we -along with the chicken industry as a whole -are moving towards mechanical catching. Approximately 50 percent of our chickens are currently caught using mechanical catchers, and this percentage is increasing.
promoting Research
As an industry leader, Tyson Foods sponsors considerable research at universities on methods for animal handling and well-being. These studies cover topics such as litter quality, lighting in chicken houses, lameness prevention in birds, and optimal methods for stunning animals. Tyson, key food retailers, and a charitable foundation jointly support a full-time research chair position at the University of Arkansas to study chicken and livestock behavior and well-being.
Team Members also spend considerable time speaking to university and college students and working with industry associations (including the American Meat Institute, the National Pork Board, and the National Chicken Council) to improve the collective understanding and management of animal well-being issues.
Cobb-Vantress
Chicken Breeding research and Development
Besides growing broilers and processing beef, pork, and chicken food products, Tyson breeds its own birds through its whollyowned subsidiary, Cobb-Vantress, a world-renowned chicken research and development company. Cobb-Vantress has breeder stock in the United States, Brazil, and Europe to ensure all our producers and customers maintain uninterrupted supplies of premium chicken.
Preserving Genetic Diversity
husbandry Practices at Cobb-Vantress
The animal well-being culture at Cobb-Vantress is strong. Its executive animal well-being group (composed of senior management, scientific experts, and veterinarians) meets monthly to keep current with new and emerging animal wellbeing practices and research to ensure Cobb-Vantress employs the latest and best animal husbandry practices.
Cobb-Vantress provides technical support services to breeding farms and hatcheries in the United States and overseas. Staff members provide advice regarding flock health and care. They visit these farms regularly and provide on-site training. Further, the company audits breeding farms and hatcheries specifically for bird health and well-being.
Environment
Tyson Foods is committed to conducting business in a manner that respects and preserves natural resources. Team Members have always been fortunate to live and work in some of the most beautiful and scenic areas of our country. It is a privilege we do not take lightly. In our Core Values, we affirm our role as stewards of the environment.
In 2004, after extensive internal stakeholder input, the company developed a new, comprehensive environmental policy (see following page). The new policy serves as the foundation for how we protect the environment throughout our global operations.
We demonstrate a commitment to stewardship each and every day. Tyson applies proven environmental technologies and works with other companies on new advances. We encourage independent producers to take good care of the land, and each year at our annual shareholders' meeting, we recognize those who are outstanding environmental stewards.
EnVIROnmEnTaL manaGEmEnT Standards
Achieving environmental excellence begins with setting clear expectations, establishing procedures, measuring progress, and holding ourselves accountable. Building on our environmental policy, we have a comprehensive set of standards and procedures governing all environmental aspects of our business, from air emission control to waste oil management. An example of these procedures is our companywide capital improvement request process that requires an environmental review as i n T e g r aT i n g e n V i r o n M e n Ta L , h e a LT h , a n D s a F e T y M a n a g e M e n T At Tyson Foods, we believe integrating environmental, health, and safety activities makes good sense. Providing a safe and healthful work environment for Team Members requires similar programs, practices, and systems for protecting the natural environment around our facilities. During 2005, we completed the integration process and are working to identify opportunities to further leverage these synergies. Through integration, we expect to improve the way we manage environmental, health, and safety issues, leading to a safer workplace and a cleaner environment.
part of the approval process for projects that have potential environmental impacts.
EmS development
As part of our commitment to continual environmental improvement, we are implementing an environmental management system (EMS) at all our domestic facilities. Modeled after the international standard ISO 14001, our EMS enhances existing environmental practices and establishes a performancebased program for the organization.
Our first EMS was implemented in 2004 at the Sedalia, Missouri, facility as a requirement of an EPA compliance agreement. The Sedalia EMS served as the model for other facilities. As of August 2005, an EMS was in place at two additional facilities: Noel, Missouri, and Dakota City, Nebraska. Implementation is underway at eight other "pilot" facilities. The successful establishment of the EMS at these 11 facilities will form a solid foundation for a companywide program. Our goal is to have this framework in place throughout our U.S. operations, and to incorporate health and safety performance into each EMS, by December
By taking what we already do best and blending it into a new, focused management strategy, we can better protect the health of our Team Members, uphold Team Member safety, protect the environment, and significantly reduce our environmental, health, and safety risks. The implementation of this management system will guide our efforts in these areas and keep us on track as we address ongoing challenges.
Environmental stewardship is a vital Core Value of Tyson Foods' business philosophy because we believe protecting natural resources is essential to achieving clean air, water, and land for our world. We continuously strive to achieve the highest level of environmental excellence in all of our company operations so that we are exemplary stewards of the animals, land, and environment entrusted to us. 
STEWaRdSHIp Water use
For many years, Tyson Foods has worked to conserve water to reduce our environmental impacts and operational costs. We collect water volume data from our larger processing facilities, which represent the vast majority of Tyson water use. Small volumes used at small processing plants, hatcheries, and CobbVantress facilities are not currently tracked but will be in the future. Due to increased production and sanitation requirements at certain facilities, overall water use increased from 28. Comparatively, we use more water than non-food industries because maintaining sanitation and food safety is of paramount importance to us, and this constrains our ability to reduce water consumption. Our goal is to conserve water where possible while maintaining the highest food safety standards.
u s i n g a W aT e r s h e D a P P r o a c h T o W a r D WaT e r Q u a L i T y P r o T e c T i o n
Tyson Foods supports efforts to protect water quality in the Elk River watershed, which serves parts of Oklahoma, Missouri, and Arkansas. We donated $60,000 to the Elk River Watershed Improvement Association (ERWIA) to help the nonprofit group design and implement an improvement and management plan for the entire basin, which drains 870 square miles of land.
"We're thankful for Tyson's donation as well as the help the company's Noel [Missouri] chicken complex has provided since our group was formed. Through this support, the organization will be able to make a real improvement in the Elk River watershed, which will benefit many communities."
-Joseph Pease, President of ErWIA and an environmental manager for Tyson Foods
Tyson operations in the United States must comply with hundreds of federal and state environmental regulations. We document compliance with, and audit our performance against, the Clean Air Act, Clean Water Act, Emergency Planning and Community Right-To-Know Act, Resource Conservation and Recovery Act, and the Safe Drinking Water Act, to name a few. Many aspects of our environmental programs go beyond regulatory requirements, to meet the expectations of our Core Values and environmental policy. c o n s e r V i n g W aT e r Water is a vital natural resource for the sustainability of our business and our country. In 2001, Tyson's chicken plants began an intensive water conservation and reuse program at many of our processing plants. As a result, we have seen sustained reductions in water use from 25 to 35 percent at many of these facilities. This effort has saved millions of gallons of water as well as produced substantial cost savings.
For example, Tyson's Corydon, Indiana, production facility reduced its water use by 27 percent in 2004, cutting its average weekly consumption from 2.4 million gallons to 1.7 million gallons. In addition to the positive impact on the environment, the facility saved more than $156,000 in water costs that year.
Water Quality near Farms
Tyson Foods also strives to protect and improve water quality in local watersheds. We have applied significant resources to protect local water bodies through proper management of chicken litter and hog manure. We strongly encourage independent chicken and swine producers to develop and implement nutrient management plans addressing land application of chicken litter and hog manure; company farms are required to develop such plans. Proper management of these materials can provide soil benefits while also protecting local waterways.
Wastewater management
Wastewater from our facilities is treated through various processes before it is either sent to a city treatment plant or meets government-approved levels and is discharged into a nearby waterway. The treatment processes typically include flow equalization, pH control, separation of solids, oxygenation, and chlorination/dechlorination.
Returning clean water to the natural environment is one of Tyson's most important stewardship responsibilities. With 38 full-treatment plants and 32 partial treatment plants in the United States, we spend more than $100 million every year on wastewater treatment, handling more than 79 million gallons per day. We work hard to comply with our permits. The number 
Waste management hazardous and Universal Waste
Tyson Foods generates only a small amount of hazardous waste, generally consisting of waste from food safety laboratory and wastewater laboratory tests. Through the years, we have minimized practices that require the use or disposal of hazardous chemicals, and we continue working to reduce hazardous materials from our operations. Most Tyson facilities are conditionally exempt small quantity generators, a U.S. EPA classification for sites that dispose less than 220 pounds of hazardous waste per month.
Our facilities also produce common industrial waste such as light bulbs, batteries, and aerosol cans. These materials are classified as universal waste in the United States. Tyson Foods disposes of or recycles these wastes in accordance with regulatory requirements.
Biohazardous Wastes
Tyson facilities generate biohazardous waste from activities such as vaccinating sows and chicks, foodservice laboratories, and nursing stations. This waste is handled with care and stored safely. Tyson Foods manages these wastes by using an autoclave or disposes of it through a professional contractor. We meet or exceed applicable regulatory requirements.
Solid Waste
The company generates solid waste, generally consisting of paper, metal, and plastic. Metal is recycled or reused whenever possible. We also are implementing plastics recycling practices at facilities, where feasible. Tyson Foods is partnered with Waste Management, Inc., and the Weyerhaeuser Company to reduce the amount of trash and corrugated material sent to landfills. Efforts are underway to further increase recycling and to educate facility managers on its importance.
D a K o Ta c i T y, n e B r a s K a
Biogas or methane is generated as a by-product of our wastewater treatment process at Dakota City, Nebraska. The biogas is captured and used as an alternative fuel source to natural gas for steam generating boilers. The process not only conserves a natural resource but it saves the complex approximately $1 million per year.
r e c y c L i n g aT M o n e T T, M i s s o u r i
The Monett, Missouri, chicken complex, which consists of a processing plant, hatchery, and feed mill, has recently focused on improving waste management. Monett's goal was to reduce the cost of solid waste disposal by half. They not only met their goal, but as of May 2005, they had reduced their trash costs by more than 50 percent at the processing plant and by 61 percent at the hatchery. These reductions primarily were obtained through assessing inefficiencies within the disposal processes, setting up a system to collect recyclables, and educating Team Members on items that could be recycled. This location is becoming a model complex on how to recycle. "Working together, our complex has made an environmental impact on our community through this recycling effort."
-Becky Thomas, Monett Complex Environmental Manager o K L a h o M a s c e n i c r i V e r s c o M M i s s i o n
Tyson, along with five other chicken companies that have contracts with northeastern Oklahoma farmers, presented the Oklahoma Scenic Rivers Commission (OSRC) with $275,000, the first installment of a $1.1 million commitment, to further the commission's mission of preserving and protecting the Illinois River and other scenic waterways.
"This is indeed a historic time to be serving on the Oklahoma Scenic Rivers Commission," said Rick Stubblefield, Chairman of the OSRC. "Many thanks are due to the gracious generosity of the poultry companies, the commitment of the OSRC Commissioners, and the hard work of Administrator Ed Fite and the OSRC staff -all working together to improve water quality and the quality of life for landowners along our scenic streams."
Litter Management
We work closely with independent chicken producers to help promote proper management of chicken litter (the manure and other organic material collected from chicken houses). We have developed a chicken farm environmental management manual, which we give to our farmers and independent producers to help in the day-to-day management of their farms. The manual covers best management practices and regulatory requirements for aspects of chicken management, including litter management, odor control, land application of litter, and protection of water bodies.
Tyson Foods is committed to evaluating new and alternative technologies for litter management that will benefit the environment. One of our major focuses is assessing innovative technologies for using litter as a component of improved fertilizers or as a fuel source.
air Emissions
Tyson Foods is preparing a baseline air emissions inventory for all facilities, scheduled for completion by January 2006. An emissions database will allow a better understanding of the potential air quality impacts of our operations and help us prioritize future reductions. Based on the information collected, we will evaluate opportunities for reducing emissions of greenhouse gases, ozone-depleting substances, and other air pollutants.
Climate Leaders/Climate resolve
Greenhouse gas (GHG) emissions are important due to their potential impact on the global climate. In early 2004, Tyson Foods joined Climate RESOLVE, a voluntary GHG reduction program developed by the Business Roundtable.
Also in 2004, we became a Climate Leaders Partner with the U.S. Environmental Protection Agency (EPA). This program is a national voluntary effort that targets the reduction of GHG emissions. As a Climate Leaders Partner, Tyson Foods will develop and maintain credits for GHG reductions. Currently, we are completing a companywide GHG inventory as part of developing the overall air emissions database. Tyson Foods, in collaboration with EPA, will then set GHG reduction goals for the next 5 to 10 years.
SmartWay transport Partnership
Tyson Foods maintains a large fleet, including refrigerated trucks and other vehicles. We are working to reduce the environmental impact of our long-haul fleet of trucks. In October 2004, we partnered with EPA in a program called SmartWay™, a national, voluntary environmental and energy conservation program for companies that ship freight. Tyson Foods' transportation group worked with EPA to develop measurable goals to reduce GHGs and pollution and to improve fuel efficiency. To meet these goals, we are investing in new, lower-emission engine technologies, and we are putting aluminum wheels on our tractors to reduce drag and increase fuel efficiency. In addition, our trucks are equipped with software that monitors engine diagnostic information, which has resulted in a reduction of overall fleet idle time by nearly 15 percent in the last two years.
ammonia in refrigeration
Tyson Foods is one of the largest users of ammonia in refrigeration systems in the United States. In such systems, some releases of ammonia to the atmosphere can occur during regular operations or as a result of repairs or replacements. We use approximately 6.5 million pounds of ammonia across nearly 100 facilities. By properly inspecting and maintaining refrigeration systems across the company, Tyson Foods strives to minimize ammonia releases.
ammonia Generated on the Farm
Ammonia is naturally emitted from chicken manure. Tyson Foods has agreed to implement an ammonia monitoring project as part of the settlement of a 2002 lawsuit over emissions reporting issues involving more than 80 chicken houses in western Kentucky. In return, the Sierra Club and the other plaintiffs have agreed to resolve their suit against the company. Tyson has hired environmental researchers from Iowa State University to measure ammonia emissions from two company-owned chicken houses. The information may help increase knowledge regarding air emissions from chicken growing operations.
"We're pleased to reach this cooperative agreement and believe this science-based approach is the best way to proceed," said Kevin Igli, Vice President and Chief Environmental, Health, and Safety Officer of Tyson Foods. "This settlement is also consistent with EPA's recently announced Air Quality Compliance Agreement program, which presents some positive ideas for advancing the science of air emissions from livestock and chicken farms."
bIOdIVERSITy and COmmunITy OuTREaCH
Biodiversity refers to the variety and variability of living organisms and ecosystems. It is important to people because we depend on other species for food, work, recreation, and the environmental conditions (clean water, air, and land) that sustain our lives. Through financial support and the efforts of Team Members, Tyson Foods is working to promote biodiversity at our sites and in the community.
Tyson Foods is supporting the preservation of a 2.5-acre urban wetland prairie in Fayetteville, Arkansas. In April 2005, we contributed $25,000 toward the purchase of the property, and Audubon Arkansas will restore the land by replanting it with native species. The land will be open to the public as a recreational area and will provide an outdoor laboratory for ecology students. In addition, the prairie will help with local stormwater management.
Kevin Willis, the complex Environmental Manager at our Obion County, Tennessee, facility, received the 2004 Wildlife Professional of the Year award from the University of Tennessee at Martin (UT-Martin). The facility has designated 35 acres that are being planted with native warm-season grasses to create a more diverse wildlife habitat. This project is being conducted through a partnership with UT-Martin that provides wildlife management students an opportunity to gain hands-on experience with habitat restoration projects. Kevin and other Team Members have created a small wetland area (see photo on page 30) that not only helps to manage the facility's stormwater, but it also provides a diverse wetland plant community teeming with reptiles and amphibians. This has worked so well that there are plans to construct additional wetlands in other areas of the property. The facility has also developed a "bluebird trail" around and throughout the property. Approximately 30 bluebird nest boxes have been installed to date. In the spring of 2005, there were at least 10 successful nests noted on the property, each of which fledged an average of 5 bluebirds. 
COmpLIanCE
Tyson Foods strives to comply with environmental regulations and permits. It is the company's goal to significantly reduce the number of fines and notices of violations we receive. We expect to accomplish this goal by implementing our EMS companywide (see page 25), by communicating more effectively with facility and senior management, by identifying and quickly resolving potential compliance issues, and by continuing to improve our performance over time.
penalties and Consent agreements
We incurred several fines in 2005. The largest penalty was $28,723 for a fine incurred by a facility. In addition, Tyson Foods facilities reported approximately 60 spills 2005, and we entered into four consent agreements with regulatory agencies to address specific environmental items. While we always strive to follow all laws and regulations, we accept responsibility for our mistakes and, when they occur, take steps to prevent recurrence. The lawsuit and subsequent settlement have brought significant positive change to Tyson Foods. We have taken a hard look at our practices including those that gave rise to the dispute, and have made changes to improve our performance. We are a better company today because of it, and our relationship with EPA regulators is now much stronger and more collaborative. "The community-wide support helped us to complete several major projects," Faith said. "Projects included picking up trash on local highways, laying mulch in a local park, planting trees, cleaning up a local park, and beautifying the historic town square in downtown Corydon."
Environmental penalties Incurred in
aWaRdS and RECOGnITIOn
External awards
Tyson Foods has received public recognition for our environmental programs and performance. We are proud of our accomplishments and committed to improving what we do and how we do it.
Our Obion County, Tennessee, chicken plant won the U.S. Poultry and Egg Association Clean Water Award in the wastewater full treatment category in March 2005. This award recognizes outstanding water treatment facilities in the poultry industry. Our Team Members at the complex worked extremely hard not only to meet regulatory requirements but also to enhance the facility grounds and the community. Built in 1997, the facility processes 635,000 birds per week and produces 900,000 gallons of wastewater per day.
The Albertville, Alabama, facility received honorable mention in the pretreatment category of the U.S. Poultry and Egg Association 2005 Clean Water Awards. The facility produces an effluent that is consistently below permit limits. The plant has implemented a program to reduce the waste entering the treatment system, improve recovery control procedures for lost fryer oil, and enhance clean-up procedures in the breading and battering areas.
The Tyson facility in Lexington, Nebraska, received the 2004 Scott Wilber Award from the Nebraska Water Environment Association. The award recognizes the outstanding operation and maintenance of an industrial wastewater treatment plant in Nebraska for the current year. Part of the honor is due to changing the existing biogas scrubbing system for removal of hydrogen sulfide from gas-generated by the anaerobic lagoons to the Paques Thiopaq® process. In addition, a system to recover scrubbed biogas as fuel was installed and is being prepared for startup. These upgrades resulted in both cost and energy savings for the plant, in addition to providing benefits to the environment. It is the ninth time the Lexington facility has received the award since its inception in 1992.
In March 2005, the Missouri Water Environmental Association presented the Gold Industrial Wastewater Pretreatment Compliance Award to the Tyson facility in Monett, Missouri. To receive this honor, Gold Award winners must be in full compliance with all Missouri wastewater discharge and reporting requirements, have an industrial wastewater treatment facility or pollution prevention program, and have a history of good relations with the nominating city or sewer district. This represents the 14th award earned by this facility over the past 13 years.
Internal awards
Tyson Foods chicken complexes selected independent producers to receive local Environmental Stewardship Awards for 2005. Each winner received a trophy and $500. Out of those winners, three were selected as national winners and, along with being recognized at the annual shareholders' meeting, each producer received a trophy, $2,500, and a $500 donation to his or her favorite environmental organization. The three national winners were from the following complexes: Elkins, Arkansas; Fulton, Kentucky; and Lancaster, Pennsylvania.
The Pork Group also awarded an environmental stewardship prize to a producer from Clavin, Oklahoma, and our beef segment presented an award to a cattle feedlot in Ohiowa, Nebraska, for exceptional environmental stewardship. These awards included the same monetary recognition as the three national winners mentioned above.
A new internal environmental award program to recognize exemplary facilities was implemented in 2005. Facility Environmental Stewardship Awards are presented to facilities that demonstrate excellence in the following areas: commitment to Tyson's environmental policy, environmental compliance, EMS efforts, waste reduction, water conservation, and community involvement. Eleven facilities received awards in 2005 based upon the fulfillment of specific objectives in the above areas.
Safety and Health
Every Team Member, regardless of position or job responsibilities, must take ownership in making our work environments as safe as possible. In the words of Gary Mohl, supervisor of the materials handling department at the Fresh Meats facility in Pasco, Washington, "Nothing is more important than the safety and well-being of our Team Members." Gary and his team are examples that safety comes first. His facility is one of several around the company that reached the milestone of 365 days without a recordable injury in 2004. Clearly, safety is more than just a buzzword at Tyson Foods.
manaGInG WORKpLaCE SaFETy
The Tyson Foods safety policy (see page 35) states our commitment to providing Team Members with the training and resources they need to work safely. Our policy articulates this commitment from the executive level of Tyson Foods, which confirms that the importance of workplace health and safety touches all Team Members. In addition to our safety policy, we have procedures in place that govern safety and health aspects of our operations. These are continually reviewed, and revised as needed. They cover a comprehensive set of safety topics, such as management responsibilities, visitor safety, welding, forklift safety, emergency response, and fire prevention.
Safety Core mandates
In 2004, we undertook a detailed analysis of company safety data and identified opportunities for reducing risk of injury to Team Members. We developed and implemented core safety mandates for three safety areas: electrical and energy safety (lockout/tagout), fall protection, and permit-required confined space entry. These mandates provide our Team Members with a clear understanding of how important it is to follow these critical safety guidelines. They also provide management with a tool to enhance safety management through operations.
Health and Safety Staffing
At the corporate level, we have specialists for ergonomics, loss prevention, transportation, industrial hygiene, occupational health nursing, and workers compensation case management 
auditing program
Tyson Foods' comprehensive health and safety auditing program supports compliance with U.S. Occupational Safety and Health Administration (OSHA) and Department of Transportation (DOT) requirements. During 2005, our corporate safety and health teams conducted 304 safety audits including 60 fleet and transportation safety audits and 66 occupational health audits.
The audit team discusses findings with facility management and develops collaborative action plans. Progress is tracked against the plans to ensure findings are addressed in a timely manner. The importance of safety and health is underscored by the fact that our safety and health staff report monthly on the audit results and closure of audit findings to the vice president of operations for each business unit. Our goal is to achieve a 100 percent closure rate for all audit findings within a year, and any critical findings are handled immediately.
In addition, the safety department collaborated with operations to develop key production indicator (KPI) audits. Operational groups manage this self-audit process and use it to examine safety practices and behaviors in 10 key safety areas. Every department within a facility conducts a weekly KPI audit during each shift, and the results are tabulated to provide a rating for each department. The process provides frequent and measurable feedback to all levels of management, enabling facilities to manage the safety process more effectively. Plans are underway to implement this process across Tyson plants.
For our fleet, hours of service audits for drivers are performed internally or by an outside party to ensure DOT compliance. Driver qualification compliance is constantly monitored with a typical overall compliance rate of greater than 98 percent.
Training programs operations
Safety excellence and developing safe work habits in Team Members is essential to Tyson. We believe the key to this is education. All Team Members receive general safety and health awareness training when hired as well as specific jobrelated safety training each year. For example, Tyson Foods has an automatic external defibrillator (AED) program and has trained approximately 2,300 Team Members in cardiopulmonary resuscitation, first aid, and AED use.
Fleet
For Tyson Foods' commercial motor vehicle operations, training is designed to protect Team Members and to meet our goal of safely sharing the roadways with the motoring public. In 2004, we introduced the Smith System Defensive Driving Training Course in a Web-based format to supplement ongoing defensive driver training programs. Our goal is to have every driver attend a formal defensive driving course every two years. Training to support DOT drug and alcohol compliance efforts includes breath alcohol technician training, breath alcohol testing device training, and a machine certification.
SaFETy pERFORmanCE Incident Rates
Tyson Foods consistently monitors Team Member incident rates (number of recordable injuries and illnesses per 100 full-time employees) to determine the effectiveness of our safety and health programs. Incident rate reduction is a goal for all our operations managers, and overall job performance is linked to safety performance. The data below represent processing plants only.
Even while trying to avoid all mishaps, injuries can occur. The company experienced no fatalities in 2005, but unfortunately there were five Team Member fatalities in 2004 and one fatality in 2003. We are deeply saddened by these events and continually strive to train, mentor, and lead to provide a safe workplace and prevent these tragedies from occurring.
Safety awards
The Tyson Foods safety department recognizes facilities with exemplary safety records by presenting awards during the annual meeting of shareholders. In 2005, the following awards were presented: award description number
Safety Achievement Award
For facilities that achieve one or more years without a lost time incident For those production complexes whose combined operations had the best illness and injury rates for each corporate business channel 3
In 2005, our Springdale, Arkansas, plant celebrated achieving 6 million safe work hours -6 years without a work-related lost time injury. Within the past 5 years, 63 of our plants have topped 1 million consecutive hours worked with no lost workday accidents.
"I think our track record is beginning to speak for itself. I believe our company is more focused on safety than it has ever been. It is the goal of Tyson Foods, Inc. to provide and maintain our workplaces in such a manner as to protect safety and health. To this end, we strive to make every reasonable effort toward accident prevention, fire prevention, and toward elimination of recognized health hazards in our workplaces.
As the Chairman of the Board of Tyson Foods, Inc., I support fully our Safety and Loss Control Programs and delegate to each facility manager the responsibility for carrying out these programs. The safety of our people is the first consideration in the operation of our business.
Tyson Team Members are expected to cooperate fully in our safety efforts by observing the rules of safety and by working actively to protect themselves, their fellow workers, and company property. Safety Programs will be guided at corporate level by our Environmental, Health, and Safety Services Department and implemented at the facilities.
Joint efforts on the part of management and all Team Members toward observing this policy will result in a safer workplace … people are our most important asset, and their safety is our greatest responsibility. 
Tyson Foods Safety policy
COmpany STRaTEGy
The company has long-term goals to improve return on invested capital and associated shareholder value. To do this, we have in place a five-year, three-pronged strategy to:
• increase sales of value-added products • improve operational efficiencies • expand our international presence 
Tyson Foods is ranked 44 th in FOrTunE magazine's 2004 list of the 100 fastest growing companies. FOrTunE cited our 49 percent revenue growth, 41 percent earnings per share growth, and 32 percent total market return during a three-year period. This performance is the result of a lot of hard work by many talented Team Members. We have built the foundation and created opportunities for growth now and in the future.
pROVIdInG aSSuRanCE
Tyson Foods prepares the company's financial statements with integrity and objectivity, in conformity with generally accepted accounting principles in the United States. We maintain a system of internal accounting controls and a program of internal auditing to provide assurance that transactions are executed appropriately and the company's assets are protected. We continually review and modify the system in response to changing business conditions and in response to recommendations made by independent and internal auditors.
We perform a quarterly evaluation, under the supervision and with the participation of company management, including the CEO and the Interim CFO, of the effectiveness of the design and operation of the company's disclosure controls and procedures. Based on that evaluation we have concluded that the company's disclosure controls and procedures were effective to ensure that information required to be disclosed in reports that the company issues has been accurately recorded, processed, summarized, and reported.
Financial auditing
Tyson Foods has strong internal processes and robust financial accounting systems to assure the integrity of our financial statements. We ensure Team Members are accountable for providing accurate and honest data, from plant managers to the CEO.
Each year, we assess our financial risks and then develop specific internal audit projects for the upcoming year based upon risk assessment findings. Audit results are reported to plant or corporate management as appropriate and are summarized and reported regularly to the audit committee of the Board of Directors. The board meets quarterly with the company's financial management and counsel, the company's internal auditors, and the independent third-party auditors engaged by Tyson Foods. The independent auditors and the internal audit department have free and independent access to the audit committee to discuss the results of their audits or any other matters relating to the company's financial affairs.
Sarbanes-Oxley Control procedures
We strive to be transparent in our reporting of financial data to the government and to our shareholders. We have invested considerable energy to ensure compliance with the SarbanesOxley Act of 2002 to meet the provisions addressing audits, financial reporting and disclosure, conflicts of interest, and corporate governance.
The company's internal control system was designed to provide reasonable assurance to management and the Board of Directors regarding the preparation and fair presentation of published financial statements. As of October 1, 2005, management conducted an evaluation of the effectiveness of the company's internal control over financial reporting. In making this assessment, the company used criteria set forth by the Committee of Sponsoring Organizations of the Treadway Commission (COSO) in Internal Control-Integrated Framework. Based on this evaluation under the framework, management concluded that the company's internal control over financial reporting was effective as of October 1, 2005.
Management's assessment of the effectiveness of the company's internal control over financial reporting as of October 1, 2005, has been audited by the company's independent auditors, who issued an attestation report on management's assessment of the company's internal control over financial reporting.
hoW W e D o I t
Supply Chain
We strive to respect our customers and other stakeholders by operating with integrity in all we do. This ethic is enshrined in our Core Values and is fundamental to how we work with our suppliers and contractors.
Our goal is to partner with key suppliers that hold similar values -people with integrity who respect others, the animals in their care, and the environment. We share our Core Values with contractors and suppliers and make sure they understand the company's expectations. For example, we require our major suppliers to have acceptable policies on child labor and meet all applicable environmental, health, and safety regulations. We also encourage them to use recyclable packaging.
The Tyson Foods environmental policy requires a statement from our contractors and supplier partners of their commitment to compliance with all environmental laws and regulations. We have more than 10,000 contractors and suppliers, so tracking this requirement entails significant effort. Work is underway to better manage this process, and we will provide updates in future reports.
RESpOnSIbLE pROCuREmEnT
The company's efforts to live our Core Values manifest themselves in tangible ways through our procurement practices. For example, to minimize environmental impacts, we ensure cleaning compounds are safe to use and dispose of before we purchase them. When purchasing light bulbs, we look for suppliers with strong recycling programs so we can be sure lowmercury bulbs are handled properly, without damaging the environment.
We continually refine our responsible purchasing practices and grapple with issues such as how to balance potentially increased costs with improved environmental and safety attributes. We are working on a more sophisticated life cycle analysis tool to help us address this challenge. We also are looking to increase partnerships with our suppliers on issues such as ergonomic design of refrigeration units and other machinery, improved fuel efficiency for our vehicles, and lower emissions for our transportation fleet. To tie all these efforts together, Tyson is developing a system to better address supply chain sustainability issues. We expect to roll out portions of this system in 2006.
Respecting Our Suppliers
We put in place a system to help make sure we pay all commitments on time and fully honor the terms of our contracts, as a reflection of respect for our suppliers.
To monitor and improve delivery efficiency, product quality, and transaction processing efficiency, we also hold monthly or quarterly strategic meetings with our major suppliers. These measures help strengthen our partnerships by working together more transparently. We conduct supplier satisfaction surveys periodically to find ways to further improve our relationships.
SuppLy CHaIn dIVERSITy
Diversity is a key component of our Core Values, and we strive for a diverse supplier base. We do not discriminate based on company size or ethnicity. We use 1,200 suppliers owned by minorities, women, or veterans. It is a challenge to identify diverse suppliers, many of which are small or medium-sized, that meet our needs. Adding diverse suppliers is a target in our fiveyear strategic plan. We are actively working on this, for example:
• We are developing a policy on supplier diversity.
• We attend at least one trade show or diversity function each quarter to familiarize our sourcing managers with the types s u P P o rT i n g T h e T y s o n c o r e Va L u e s
The Marley family farm -a 2,300-acre farm in Elkins, Arkansas, which includes a dozen chicken houses and a mother-cow herd of 300 -is run by 
WORKInG WITH FaRmInG FamILIES
Most of our chicken is raised by independent producers. Currently, Tyson contracts with approximately 6,500 independent producers in 19 states, and 140 independent producers in Mexico. We also have 42 company-owned chicken farms.
Producing birds for Tyson is a steady source of income for farms that otherwise have to deal with the uncertainty of fluctuating prices for agricultural crops and produce. Our contractual relationships with producers enable families to remain on farms instead of potentially being forced off by economic pressures. We provide farmers with state-of-the-art veterinary support, scientifically formulated feed, and technical assistance, with Tyson technical advisors visiting farms typically on a weekly basis. We work with producers to educate them on litter management, optimal lighting and ventilation for chicken, and disease control. We also strongly promote animal well-being at all stages of the birds' lives. None of our broilers are raised in cages at any stage of their lives. Above all, we strive to help independent producers run their businesses wisely and to be independent and sustainable enterprises.
hoW W e D o I t
Community
Tyson Foods cares about our families and our communities, and we actively look for ways to support and strengthen them. Team Members across the country and around the globe work to make the world a better place.
In 2005, we asked our location managers about their community involvement to see how we could encourage and support their efforts. We also provided training to help local managers become directly involved in vital activities in their communities. Through assessment and training, we hope to increase the effectiveness of our outreach efforts. 
SuppORTInG OuR CHILdREn
Education for Generations
Watch d.O.G.S.® across america®
Tyson Foods is a national sponsor of Watch D.O.G.S.® (Dads Of Great Students), an innovative program focusing on the prevention of violence in our children's schools by using the positive influence of fathers for a two-fold purpose: to provide an unobtrusive security presence and to provide a positive and active role model for children at the school. Fathers, stepfathers, and grandfathers are asked to spend at least one day at school volunteering as security monitors, reading mentors, sports referees, or whatever needs to be done to plant seeds of success in the lives of children.
pROduCT dOnaTIOnS and dISaSTER RELIEF
The majority of Tyson's product donations go to Share Our Strength® (see program description on page 6), with a total of more than 27 million pounds of chicken, beef, and pork donated since 2000. Many of our facilities also contribute to local food banks and hunger relief organizations. In addition, Tyson has been quick to respond to natural and man-made disasters by providing food to devastated communities, whether next door or across the globe. "The troops and I that were activated to support the efforts of assisting those coming into Ft. Chaffee cannot express our gratitude for help feeding the troops on Wednesday and Thursday. Everyone had been stretched and spread thin, trying to do everything we could to help those in need. Your willingness to come in and help relieve some of the demand of the military cooks was extremely appreciated by all of the military personnel, state, county, city service workers, and individual volunteers that we were trying to feed. Everyone was so grateful for having a change from dehydrated food and ready to eat meals. Having fresh cooked chicken, hot dogs, and hamburgers was warmly received by everyone. 
Tsunami and Hurricane Relief Efforts
TySOn puLLS TOGETHER TO maKE RECOVERy a REaLITy
Hurricane Katrina had a lifespan of only nine days, but in that short time, the killer storm claimed more than 1,300 lives (at last count) and caused more than $30 billion dollars in insured damages (total damages could top $200 billion). More than a million people were displaced, causing a humanitarian crisis on a scale unseen in this country since the Great Depression.
Although there were no known fatalities in the Tyson family that can be attributed to Katrina, our company did suffer substantial losses in the destruction of one million live birds and the spoilage of frozen products in Mississippi and Louisiana due to power outages. Our independent producers had about 200 chicken houses destroyed or damaged. Latest estimates suggest that our company lost approximately $5 million. But that won't stop Tyson and our Team Members from making every effort to help the victims. Here are just a few of the many efforts we have made in Katrina's wake:
• Contributions of more than $1.5 million in food products and financial assistance to the disaster relief efforts, including checks totalling more than $455,000 to local representatives of the American Red Cross and Salvation Army. • Immediately after Katrina left the Gulf Coast area, Tyson Foods dispatched four truckloads of fully cooked and shelf-stable protein products to Louisiana and Mississippi.
• Tyson Foods purchased four truckloads of ice that was shipped to the ravaged area.
• A cooking crew of Team Members from our Dardanelle and Pine Bluff, Arkansas, and Grannis/Broken Bow, Oklahoma, facilities fed Tyson products to more than 8,000 hungry people from the devastated area.
• Tyson also made a difference in Forest, Mississippi.
Forest Mayor Nancy Chambers says, "What a difference a day makes!!! For us, the difference came when Tyson trucks rolled into Forest. Please allow me this means of expressing the gratitude of the people of Forest for the immediate aid that came from the Tyson team. We were a city of 6,000 people without electricity and water when trucks began arriving with ice, water, and food. The tireless efforts of those who volunteered to come to cook and help distribute the ice and water will always be remembered. We are indeed a blessed and grateful people! Hurricane Katrina has taught us the real, true meaning of 'Tyson team,' and it is one that will remain with us. Forest salutes the Tyson team!!!" • Our company has established a toll-free telephone number (1-800-424-9675) for hurricane evacuees who may be interested in joining the Tyson team. They can also go to www.tysonfoodsinc.com to learn about our job opportunities. We are also interviewing refugees hoping to become new Team Members at job fairs in Houston and Dallas, Texas; Carthage, Mississippi; and Springdale, Arkansas.
SuppORTInG u.S. TROOpS
In 2003 Other support services are provided to families of deployed Team Members, including e-mail access to contact their family members, product coupons, and emotional support.
a L e T T e r T o c L a r K s V i L L e , a r K a n s a s Obtain additional information and reports throughout document 3.1 Governance structure 9 3.2 Percent of independent directors 9 3.3
Board expertise --3.4
Board-level processes 9 3.5
Link to executive compensation --3.6
Organizational structure 9 3.7
Mission and value statements 2-3, 8, 10, 22, 26, 35 3.8 Shareholder resolutions 36 3.9
Stakeholder identification 3 3.10
Stakeholder consultation 9, 14, 21, 39 3.11
Information generated from stakeholders --3.12
Use of stakeholder information --3.13
Precautionary approach --3.14 External initiatives 6-7, 11-12, 17, 21, 29-30, 40-43 3.15 Business 
GRI Index
This index references the reporting elements and performance indicators of the 2002 Global Reporting Initiative (GRI) Guidelines. It includes all economic, environmental, and social core indicators as well as additional indicators that are covered in this report.
